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News  for  the  camp  cook  is  what  our  Washington  correspondent  writes  this  week 
-  news  for  campers  and  picnickers,  and  people  generally  who  like  to  cook  and  eat 
outdoors     You'll  be  interested,  I  think,  whether  you  are  doing  your  outdoor  cooking 
?n  the  high  Sierras  or  on  the  beach  at  Cape  Cod  -  a  thousand  miles  from  home  or  at 
your  own  "backyard  fireplace. 

"just  because  I  am  chronically  menu-minded, "  writes  our  correspondent,  "I 
have  been  spending  a  good  deal  of  thought  this  week  on  meals  for  campers. _  It  is  all 
a  result  of  hearing  from  the  Forest  Service  that  over  30  million  people  visit  our 
national  forests  each  year  and  that  many  of  them  cook  their  meals  over  the  open 
fireplaces  the  Forest  Service  provides.     'Thirty  million  people,'  I  have  been  saying 
to  myself,  —  'Thirty  million  people  eat  90  million  meals  a  dayl ' 

"And  right  there  I  begin  to  think  about  campfire  dishes  for  90  million  meals. 
I  have  been  canvassing  all  the  good  cooks  and  good  campers  I  know  for  suggestions. 
And  now  I  am  about  to  put  down  on  paper  some  of  the  ideas  they  have  given  me . 

"Of  course,  everyone  I  interviewed  spoke  about  the  fire.    They  all  told  me 
again  and  again  that  the  best  fire  for  outdoor  cooking  is  one  that  is  small  and  easy 
to  handle,  and  the  best  wood  to  build  it  is  dry  and  seasoned.    If  possible,  get  your 
fire  built  half  an  hour  or  so  before  you  want  it.     Then  let  it  burn  down  to  coals, 
replenishing  it  occasionally  until  you  have  a  deep  bed  of  glowing  embers.    Red  coals 

—  not  flames  —  do  the  best  cooking.  Flames,  you  see,  burn  hands,  blacken  pots  and 
pans,  and  get  smoke  in  your  eyes. 

"As  for  the  cooking  equipment,  most  campers  told  me  that  a  grate  is  prac- 
tically a  necessity  for  open-fire  cooking.    One  of  those  regular  camp  grates  with  4 
folding  legs  is  very  convenient  because  you  can  plant  it  firmly  on  the  ground.  But 
a  good  cook  I  know  who  often  prepares  meals  over  an  outdoor  stone  fireplace  borrows 
one  of  the  grates  from  the  oven  of  her  kitchen  range  and  uses  it  over  the  top  of  the 
fireplace.    For  broiling  over  coals,  a  good  many  people  like  to  use  a  regular  meat- 
broiler  with  an  extra  long  handle.     Other  items  of  convenient  equipment  are  tongs 
for  picking  up  hot  food,   stout  gloves  and  holders  to  prevent  burned  and  blackened 
fingers. 

"Now  about  the  food.    For  a  real  campfire  dinner  —  a  party  dinner,  that  is 

—  nothing  quite  equals  a  steak  cooked  to  perfection  over  hot  embers.    Here  are  some 
tips  about  making  that  steak  perfect.    First,  don't  have  it  cut  too  thick.    An  inch 
and  a  quarter  is  about  right  for  cooking  over  embers.    For  easy  handling,  cut  the 
steak  in  strips  that  you  can  turn  easily  over  the  fire  with  a  fork  or  that  will  fit 
easily  into  your  broiler  and  also  in  between  your  rolls  or  sandwiches.     Sear  the 
steak  quickly  by  holding  it  close  to  the  fire  until  it  browns  on  one  side.  Then 
turn  it  over  and  brown  it  on  the  other  side.    Put  the  salt  and  pepper  on  after  cook- 
ing —  not  before.     Some  people  like  to  put  several  strips  of  bacon  in  the  broiler 
first  and  then  lay  on  the  steak  and  then  a  few  slices  of  large  mild  onions.  They 
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start  the  cooking  with  the  "broiler  "bacon- side- down  to  the  fire.     The  "bacon  shrivels 
up  and  often  "blackens,  too,  hut  the  flavor  remains.    Before  serving,  season  the 
steak  with  salt  and  pepper.    Other  people  like  campfire  steaks  ruhbed  with  French 
dressing  or  spread  with  mustard  or  barbecue- sauce  before  broiling, 

"Pieces  of  round  steak  cut  fairly  thin  and  pounded  flat  also  make  good 
minute- steaks  for  the  campfire.    As  for  hamburg  steak,  that  is  practically  a  camp- 
fire  special.    If  you  grind  your  own  beef,  be  sure  to  have  enough  suet  or  fat 
ground  with  the  lean  beef  to  give  a  good  flavor  and  brown  color. 

"Hot  sandwiches  are  favorites  with  many  campers  I  know.     The  so-called 
'western'  sandwich  is  one  favorite.     To  make  it,  according  to  the  directions  I  have, 
you  cook  a  small  chopped  onion  in  a  frying  pan  with  about  2  tablespoons  of  butter 
or  other  fat.    Then  you  add  about  a  half  cup  of  chopped  ham,  and  then  4  eggs.  Stir 
and  cook  until  the  eggs  becor^  firm  and  have  that  scrambled  look.     Spread  this  mix- 
ture between  buttered  slices  of  ho:;  toast. 

"Another  interesting  hot  sandwich  is  a  French  toast  sandwich.    You  make  it 
ly  mixing  ground  cooked  ham  or  cooked  cured  ham  shoulder  with  enough  butter  to 
spread  easily  on  bread.    Then  you  make  sandwiches  with  this  filling.    Beat  up  1  or 
2  eggs  with  1  cup  of  milk  ani  dip  the  sandwiches  lightly  on  both  sides  in  the  egg 
and  milk  mixture.    Fry  the  ~.  mdwiches  until  golden  brown  and  serve  hot. 

"Several  campers  tell  me  that  cheese  bobs  are  some  cf  the  quickest,  easiest 
and  most  delicious  tidbits  for  a  camp  supper.    You  eat  them  between  bread  or  rolls. 
And  you  make  them  by  wrapping  a  small  square  of  cheese  in  t  vo  strips  of  bacon  and 
sticking  this  little  package  on  the  sharp  end  of  a  pointed  stick  or  on  the  prongs 
of  a  long-handled  broiling  fork.    Broil  until  the  bacon  is  done.    Have  your  bread 
ready,  for  cheese  is  likely  to  drip  when  it  is  hot. 

"Nowadays  since  peopl^  have  learned  to  boil  fresh  vegetables  quickly  in  the 
minimum  of  lightly  salted  water,  the  campfire  meal  can.  include  such  quick-cooking 
vegetables  as  fresh  green  peas,  or  corn  on  the  cob,  new  potatoes,  even  5-minute 
cabbage.    Or  it  can  feature  canned  vegetable  combinations  such  as  canned  tomatoes 
and  corn,  heated  together,  or  succotash,  or  canned  lima  beans  in  tomato  sauce.  A 
package  of  grated  cheese  among  the  camp  supplies  will  help  enliven  many  of  these 
vegetable  dishes. 

"I  see  I've  reached  the  bottom  of  my  page  already  and  I've  just  begun  to  tell 
you  about  the  campfire  dishes  recommended  by  my  friends.     But  I'll  save  the  rest  of 
these  suggestions  for  another  letter. 

"P-S.    That  leaflet  called  'Meat  Dishes  at  Low  Cost'  includes  a  good  many 
nam  dishes  that  are  inexpensive  and  very  successful  cooked  in  camp.    And  you  know 
that  anyone  who  writes  here  to  the  Department  is  welcome  to  a  copy".    Write  for 
Meat  Dishes  at  Low  Cost'  to  the  U.  S.  Department  of  Agriculture  at  Washington, 
D.  C.    The  number  of  this  publication  is  Miscellaneous  Publication  215." 
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